
 

 
 

Private Reception Buffet Menu 
 
 

Classic Finger Buffet - £18.50 per person 

 
Selection of Wraps & Sandwiches 

Mini Crab Cake, Guacamole 
Assortment of Pizzas 

Crudités, with fresh dips 
Platter of Cold Cuts, Pickles 

Sun Dried Tomato & Goats Cheese Tart 
Potato & Mustard Salad 

 
Chicken Tikka Kebabs, Peppers & Red Onion 

Potato Wedges, Mayonnaise 
Home-Made Sausage Rolls 

   
Mini Chocolate Tarts 

Fruit Pavlova 
 
 
 

Afternoon Tea Buffet - £19.50 per person 

 
Finger Sandwiches 

Fruit and Plain Homemade Scones 
Local Preserve and Clotted Cream 

Homemade Cake Selection 

 
 

Elevenses - £19.50 per person 
 

Selection of finger sandwiches 
Smoked Salmon Blini 
Horseradish Cream 

Tomato and mozzarella quiche 
Smoked Ham Hock Rillettes 
Cheese and bacon turnover 

Toasted Country Bread 
Cheese Scone 

Local Cheese & Pickle 

 
 
 



Hunter Buffet  
 

Honey & Mustard Glazed Gammon 
Roast Turkey 

Platter of Fresh Fish & Seafood 
Mussakka 

 
Bread Rolls & Baguettes with Traditional Accompaniments 

 
Roasted New Potatoes 

Panache of Seasonal Vegetables 
 

Cous Cous & Pepper Salad 
Dressed baby Leaf Salad 

Tomato, Bocconcini & Basil Salad 
 

Profiteroles, Chocolate & Raspberry Sauce 
Fresh Fruit Platter 

 

£25.50 per person 
 
 

Grand Buffet - £35.50 
 

Selection of Sliced Cold Cuts, Pickles 
Salmon, King Prawn, Crevettes & Smoked Salmon Platter 

Heirloom Tomato & Buffalo Mozzarella Salad 
 

Selection of Homemade Breads  
 

Selection of Terrine, Pate & Roasted Mediterranean Vegetables 
 

Cous Cous & Pepper salad 
Greek Salad 
Baby Leaf 

Mini Caesar Baskets 
 

Roast Turkey 
 

Mixed Vegetables 
Roasted New Potatoes 

 
Cheese Board, Celery, Grapes, Biscuits, Chutney 

Mini Pavlova 
Profiteroles 

 

All ingredients may not be listed for menu items. If more information about allergens is required, 

please ask a member of the team. 


